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Makaha
TherehavebeenNO violationssince2006. TheseViolationsarefortheNewownerMr.
Cheng. Heis notresponsibleforviolations1975-1996

4 weeksin 2006 andorderedto installClosedCircuitTelevisionandHire Monitoring
Companyto addressthere-offendingproblems.
3 days1997 forthird offense
7 daysin 1997plus requiredto removeMr. Tamfrombusinessandbar

Daniela’s — They havenoviolations after 2005
2005 Forth offencein two years— 7daysuspension
2004 — 3 daysuspension12/13/04

2003 — No actiontakenon 11/4/03

JazzCafé’
2005 — 3 daySuspension
2004 - warning

CrossroadsCafé’
2009 Warning
2005 Warning1
1998 Warning

Benjarong
1997secondOffense3 Days

Donelan’s
1997 First Offense— warning

Buscemi’sTownLine Convenience
1997 first Offence- warning
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servingAlcohol

Re~p~n~ThIy

ClassSchedule

“We benefit from the
proactive approach to
responsible alcohol service
that The Educational
Foundation’s program
provides. Our Hooters Girls
experience increased
professional confidence and
pride in their knowledge,
which translates into greater
profits for us. The program
is also easy to implement
and provides highly effective
training”

- Cheryl Whiting, Director of
Training, Hooters of
America, Inc.
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ServSafe Alcohol®

Sponsored in part by a generous grant from:

Learn more about the ServSafe Alcohol® program, how to become a certified in~
and products available by visiting the NRA Educational Foundation website at
www~nraef.~rg.

For class schedules and registration information, see below.

Serving Alcohol Responsibly

By training employeesin responsible alcohol service with ServSafe Alcoht
• Empower employees to take positive action, instill confidence
• Ensurea positive experience for your guests

Increasesafetyand profitability
• Decreaseliability costs - and more!

The purposeof the ServSafeAlcohol® - ServingAlcohol ResponsiblyProc
give serversthe information theyneedto understandand implementthe
responsibleservice.Serversshould leavethe programconfident in their~
makesounddecisionsand dealwith guests.

Safety on Tap
Protectyourself, youroperationand youremployeesfrom legal actionsr€
improperalcohol service,with ServSafeAlcohol® - ServingAlcohol Respc
from the EducationalFoundationof the MassachusettsRestaurantAssoci~

You have A Lot To Lose
Courtsmay hold you and youremployeesliable for alcohol-relatedmotor
accidentsinvolving customersafter leaving yourestablishment.Responsi
Servicehelpsyou assesspolicies and procedureswhich may provide a sti
defense.

Get the Industry’s Most Complete Training
ServSafeAlcohol® - ServingAlcohol Responsiblyprovidesthe industry’s
comprehensivetraining for your managers,bartendersand servers.

Tnrr~~c~rhpr’k Ar~nc’c
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ServSafeAlcohol® teachesyourserversselling techniquesthat increase•
beveragesalesand tips.

A Program That Pays Off - Literally!
Reducethe costof your liability insuranceand the amountof propertyda
using ServSafeAlcohol®. Many insurancecarriersoffer discountsof 10-2
or more.

Increase your business and decrease your liability. Call the MRA a
1-800-852-3042 to register.

Overview of the Program

• “The Law & Your Responsibility”

Liquor codesand civil liability

“How Alcohol Affects the BodyT’
Monitoring the guest
How alcohol is absorbedand metabolizedby the body

• “ResponsibleServiceof Alcohol”
Guestawareness
Identificationof minors
Recognizingdrinking levels
Responsiblepouring policies
How to developan incident reportingsystem

Who Should Attend?

• Bartenders(beginnersand experienced)
• Cocktail Servers
• Dining Room Supervisors
• Waiters,Waitresses

What Do I Get?

An Information-packed Seminar
This four hour-Programis led by anexperiencedtrainerwith extensivee>
asa bartenderand server.The material is presentedin an interestinganc
entertainingmannerfrom a trainerwho’s “beenthereand donethat” in t
trenches.

ServSafeAlcohol® Certificate Participantswho successfullycompletethe
Alcohol® - ServingAlcohol ResponsiblyProgramand examinationreceive
Certification of Completion from the Education Foundation of the I
Restaurant Association. This third party credentialis kept in a permani
servesasverification of pro-activetraining. The examinationis heldat th
conclusionof the seminar.

ServSafeAlcohol® ServerTraining Class Schedule
Date Time Place
Mon., July 6, 2010 12:00pm - 4:00pm HampshireHoi

Mon.,July 19, 2010 9:00am- 1:00pm Cape Codder R
Tk,,,-~ A,,,, )~Z ~)fll fl A ~ - ~ MOA rffl~-c~ C,’,
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Mon., Aug. 30, 2010
Mon., Sept. 13, 2010
Wed., Sept.15, 2010
Wed., Oct. 13, 2010
Tues.,Nov. 9, 2010
Wed., Nov. 17, 2010
Mon., Dec. 6, 2010
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9:00am - 1:00pm
12:00pm - 4:00pm
4:30pm - 8:30pm
4:30pm - 8:30pm
12:00pm - 4:00pm
4:30pm - 8:30pm
9:00am - 1:00pm

r~~sfl~ ILC, ~,flJ

Cape Codder R
HampshireHoi
MRA Office, So
MRA Office, So
HampshireHo~
MRA Office, So
HampshireHo~

Registration at least 2 weeks prior to class is recommended.

Due to a generousgrant from the Hospitality Mutual InsuranceCo. (HMIC

of ServSafeAlcohol® classeshas beenreduced.
ServSafe Alcohol® Course Cost:
MRA Member AND insured by HMIC: $25 per person
MRA Member OR insured by HMIC~$30 per person
Non-MRA Member nor insured through HMIC $35 per person
Please note: prices are subject to change.

We can bring the class to you!
If you have15 or more employeesto train, we can bring the classto you
ServSafeAlcohol® Training Programsareavailablefor the samepricing 5
listed abovewith no instructorfee required.To registeror schedulean in
training program,call the MRAEF at 800-852-3042.

To schedule classes or for questions, email
tzibell@massrestau ra nta.s soc~o g or call us toll-free at 800-852-3~
10.

MRA Course Registration Office Hours
Monday,Wednesday,& Thursday:9: 3Oam-4:3Opm
Friday: 9:OOam-1:OOpm

Priv acy, Payment Security, and RefundPollcies
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